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Fulbright Workshop, Sally McDonnell Barksdale Hon-
ors College Room 308, 4 pm
C.A.R.E. Walk, 5 pm
Proud Larry’s: Rocket 88
Roosters: Megaladon with DJ Witneese
On Campus:
Soccer: Ole Miss vs. Arkansas, 7 pm
Proud Larry’s: Dickey Do and the Don’ts
Roosters: Jacob Steifel & the Truth (upstairs) Megala-
don with Dr Glitch (downstairs)
On Campus:
Football: Ole Miss vs. Texas
Roosters: Chad Wesley Band
On Campus:
Brown Bag: Margaret Walker Alexander, Barnard 
Observatory Room 105, 12 - 1 pm
Neuroscience/Drugs of Abuse Brown Bag, Thad Co-
chran Research Center 1018
Seminar: How To Develop a Business Plan, UM 
Small Business Development Center, 1- 3 pm
Roosters: HanaLena From Nash Street
On Campus:
Oxford Science Café’: Isaac Newton, 6-7 pm (being 
held at Lusa Pastry Café)
Comics and games
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The wonderful weather 
from this past weekend was 
a sweet reminder to us that 
fall is finally on its way and 
quickly approaching. 
The weather also inspired 
me to do this piece, because 
although we live in a warmer 
climate, Oxford does experi-
ence a “real” season change. 
With this in mind and with 
summer clothes still linger-
ing in closets, it is necessary 
to know how to properly 
transition your wardrobe, 
full of summer pieces, into 
the cooler season. Now this 
doesn’t mean it’s necessary to 
purchase a whole new ward-
robe, but instead learn how to 
implement new staple pieces 
that will carry you through 
fall. 
First and foremost, you 
have to know when it is time 
to begin the changeover from 
your summer clothes to fall 
threads. Personally, I begin 
the change in late September 
or early October, but it still 
depends on how the weather 
is for that year. It never hurts 
to start introducing a few 
pairs of jeans or some light 
sweaters into the mix among 
the tanks and shorts around 
this time of year. 
As college students, most 
of us don’t exactly have an 
unlimited budget to spend 
on a new wardrobe for each 
season. Pay attention to the 
trends that magazines throw 
out because there are usually 
tips on how you can pair any 
summer piece with a new fall 
addition for a chameleon look 
in the fluctuating weather. 
As our days are still warm 
but nights are becoming a 
little chilly, you should look 
to investing in a new jacket 
or bring back your favorite 
one. Try the timeless trench 
or the versatile blazer; either 
jacket can be paired with a 
bright, simple shift dress from 
the summer or thrown over a 
lightweight top. 
Realistically, we don’t have 
super cold weather, but on 
rainy fall days on campus and 
cool nights on the Square, a 
mid-length trench or a blazer 
is the way to go!
Everyone loves a good pair 
of boots, but don’t forget 
about your summer shoes. 
Often, these shoes can eas-
ily transition into the colder 
months. Wedges are a com-
fortable staple for many 
women that are so versatile 
they can be worn year round. 
Another popular option is 
the ever-trendy ballet flat. 
Just add a pair of tights for a 
weather-appropriate and chic 
look.
Now I’m well aware that it’s 
after Labor Day, and of the 
daunting “no white” rule that 
goes along with it, but really, 
WHO CARES?! Aren’t some 
rules, especially fashion ones, 
meant to be broken by those 
who can pull it off? Bring 
those summer whites on into 
the fall! Those white jeans or 
trousers that you just had to 
have are perfect to come into 
the cooler season with you. 
Embrace the winter whites, 
however remember to keep 
this tip in mind: steer clear 
of linens and lighter weight 
items since they scream sum-
mer, and you want to remain 
seasonally appropriate with 
heavier pieces while rocking 
white. 
Also, think about going 
thrifting to find a cozy cable-
knit cream or white sweater, 
which will be a perfect staple 
for fall and winter months to 
come! 
Lastly, just because you’re 
changing out your wardrobe, 
that doesn’t translate to losing 
any style. The season change 
is just a reason you can start 
experimenting with new 
things and trying new styles 
out. So, try a crazy print, be 
daring a get a pair of spiked 
booties or create your own 
original piece. 
Remember your style is 
however you choose it and 
however you wear it!
Transitioning to a fall wardrobe
BY CARA SPENCER 
ccspenc1@go.olemiss.edu
PHOTOS COURTESY STOCK EXCHANGE | SXC.HU















304 S. Lamar BLvD. oxforD, 38655         (662) 236-2639
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The Study of Nails by Chris Le & Lena
9:30 am - 7:00 pm
Monday - Saturday
The Longhorns Are Coming and Festivities Are Near.
Your Nails Should BE top notch  
because Nail-Thology is here!
25623
$30 Special 
Mani w/ Shellac Gel
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Make your pride portable with the Ole Miss BancorpSouth 
MasterCard debit card. Enjoy everything you love about 
your relationship with BancorpSouth and carry an impressive 
piece of Rebel pride.
Combine the Ole Miss debit card with our “green” student checking 
account and receive:
● Free Mobile Banking App 
● Free Internet Banking – With Bill Pay 
● Free FinanceWorks – online budgeting 
● Free Online Statement  
● Free first order of image checks 
● No per check charge   
● No minimum balance required  
● Ole Miss checks are also available to order
More information can be found online at bancorpsouth.com or talk 
to a BancorpSouth customer service representative.
Main Office
  517 S. Lamar Blvd.
  662-238-7000
Jackson Avenue Office
  1929 Jackson Ave. West
  662-234-6443
$50 opening balance. Certain restrictions apply. To receive free Bill Pay, customer must have either Direct 
Deposit or Online Statement, or a $4.99 monthly fee will be assessed at statement time. Free Online Statement 
required, otherwise there is a $2 monthly paper statement fee for a truncated paper statement. See your 
Account Information Statement for additional details and fees. Ole Miss debit card has a $5 annual fee.
Bank deposits are FDIC insured. BancorpSouth Investment Services, Inc., and BancorpSouth Insurance Services, 
Inc., are wholly owned subsidiaries of BancorpSouth Bank. Insurance products are offered by BancorpSouth 




The Cut & Color Experts
1729 University Ave           234-3896 Oxford, MS
lice  Co.
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sub-SIppI: Documenting mississippi From Home
BY MARY B SELLERS
mbsellz@gmail.com
COURTESY GREG GANDY 
LEFT TO RIGHT: Vincent Chaney, Lauren Cioffi and Greg Gandy
Any astute Southerner can 
quote William Faulkner’s fa-
mous words from memory: 
“To understand the world, you 
must first understand a place 
like Mississippi.” 
It is one of those rare gems 
we, as Mississippians, natives 
and transplants alike, cling 
to for a sense of hope. It is, 
in many respects, our state’s 
biography summed up in 12 
words. Thanks, Faulkner.
But how much of current-
day Mississippi is actually un-
derstood on the deeper levels 
that this prolific writer was 
talking about?
That is exactly what Vin-
cent Chaney, Greg Gandy 
and Lauren Cioffi are trying 
to show. Instead of the usual 
commentary on the state’s 
problems — which we can all 
name from memory, too, iron-
ically — they’re going North, 
South, East and West in the 
state, rediscovering our lady 
magnolia in the contemporary 
times. It is a courtship of sorts 
— a modern-day colonialism 
of culture, thought and radi-
calism.
Friday afternoon on the 
Square, I was greeted by two 
exuberant young men, eager 
to have a conversation over 
coffee about what they are do-
ing in their upcoming docu-
mentary film. 
“We find that there is a need 
for a factual representation of 
what is going down in Missis-
sippi in 2012,” said Vincent 
Chaney, a New Orleans native 
who has lived in Mississippi 
for the past 10 years. 
He went on to explain about 
the “projected” images of Mis-
sissippi that anyone familiar 
with the media in the past de-
cade or so is aware of. 
Summary: They are delving 
into the wilderness of Missis-
sippi’s forgotten personality. 
“Most films made of Missis-
sippi are from people outside 
the state, and so they have a 
sense of what they’re looking 
for. They come down, they 
see what they’re looking for, 
they’re content with that, and 
they film it and leave,” Greg 
Gandy, who hails from Madi-
son, said.
 Sub-SIPPI is attempting to 
get to know our state, date our 
state and find out her inter-
ests and hobbies, which have 
proven both abundant and 
surprising.
Mississippi is intellectual. 
She is radical. She is glorious 
and the South’s best, well-kept 
secret. 
Conventional ideas are 
thrown out, and sub-SIPPI 
is working their way into the 
lesser-known crevices of small 
towns to discover some truly 
wonderful things. 
“For example, we have a lot 
of agriculture,” Chaney said. 
“People don’t realize that Mis-
sissippi is the number one pro-
ducer of catfish in the U.S. We 
found a subculture of Menno-
nites in Macon, Mississippi, 
who raise catfish.”
According to the guys, the 
community calls it ‘aqua cul-
ture.’
“How do you like that word? 
That’s a good one, right?” 
Chaney joked, equal parts 
amused and proud.
And then there’s the topic of 
funding. 
Originally an out-of-pocket 
project, they initially drove 
to Clarksdale and continued 
East of the Mississippi River, 
stopping in small towns along 
the way and merely talking, 
connecting with the people 
there. Eventually realizing that 
this was a much bigger proj-
ect than they had anticipated, 
they held a kickstarter for do-
nations. 
Also, the Print Press, located 
in Laurel, donated 100 shirts, 
which the group sold, put-
ting that revenue into other 
merchandise to separate mer-
chandise spending and project 
spending. 
“Whenever we look at a 
situation, we have three dif-
ferent points of view,” Gandy 
explained. “We have the na-
tive (Gandy), the transplant 
(Chaney) and the outsider 
(Lauren Cioffi from Califor-
nia). We find Mississippi as a 
very positive place and a very 
real culture.
“These are real people work-
ing right now doing very radi-
cal things in a very uniquely 
Mississippian way. And these 
are the people we should be 
very proud of and try to sup-
port.”
To name a few: urban gar-
deners, alternative religions, 
social constructs, the Midtown 
Arts District and Vietnamese 
shrimpers.  
“We are letting Mississippi-
ans tell us what’s going on,” 
Chaney added. “Our job is to 
track the progression of Mis-
sissippi’s culture.”
Gandy went on to say that 
these people are “facing mod-
ern problems and they’re solv-
ing it in a different way… they 
still have that culture inside of 
them.”
From unique agricultural 
methods, to vegan restaurants, 
to the tight-knit group of Mis-
sissippi music scene-devotees, 
sub-SIPPI is open to exploring 
the singular qualities about the 
state that we should be proud 
of – that the nation should be 
proud of. 
“Our main culture, our pri-
mary culture, is a subculture to 
the rest of the world. There’s 
nowhere quite like Missis-
sippi,” Gandy said admiringly. 
“People outside of the state 
have tried to define what the 
problem with Mississippi is. 
But the reality is, they are say-
ing what the problem is, we’re 
not saying the problem.” 
See sub-SIPPI, PAGE 5
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Are you a club or 
organization on the 
Ole Miss campus?
Be in this year’s
Ole Miss 
yearbook!
groups should email 
theolemisscontracts@gmail.com 
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sub-SIppI: Documenting mississippi From Home
“
”
      Mississippi 
is intellectual. 
She is radical. 
She is glorious 
and the South’s 
best, well-kept 
secret. 
JARED BURLESON | The Daily Mississippian
sub-SIPPI, 
continued from page 4
Gandy believes the solution 
is to focus on the ambitious 
people in our state, support 
them, and try to get involved 
with their efforts. 
It is a communal thing. It is 
a pride thing. Southern Pride, 
y’all; remember?
“There’s a lethargy that’s 
commonplace to many in Mis-
sissippi,” Chaney said. “A lot 
of times you’re not going to 
find support, or people are OK 
with failing because it’s so fa-
miliar to them. It’s expected to 
happen.” 
Anticipating their feature-
length film to be completed 
in January, the group will be 
putting the film online for free, 
using one of the various video-
sharing websites (an example 
is Vimeo).
“We want it to be a free re-
course,” Chaney said. 
The film will also be shown 
in a long list of Mississippi 
towns. 
So, what is the initial goal for 
sub-SIPPI, and how can we, as 
a community, help?
“If we can promote tolerance 
through this film, we’re go-
ing to be able to teach people 
to have open communication 
with these various subcul-
tures,” Chaney said. 
Gandy added that they want 
to show how every Mississippi-
an can take what is good about 
these subcultures and ingrain 
them into their own lives for 
lasting, beneficial ways. 
But first? 
“We need people to tell us 
where to go,” Gandy said. “We 
are just the ones with the video 
cameras, and the people of 












LEFT TO RIGHT: Greg Gandy and Vincent Chaney
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Garfield By Jim davis
The fusco BroThers By J.c. duffy
NoN sequiTur By Wiley
dilBerT By scoTT adams
dooNesBury By Garry Trudeau
Want more puzzles?  
















Complete the grid so that 
every row, column and 3x3 
box contains the numbers 1 





tough Sudoku Puzzles by krazyDad, Book 1
You w
in a few
, you lose a few
. But I w



































































































































































Make the DM part of your 
morning ritual
MISSISSIPPIAN
T H E  D A I LY
The STudenT newSpaper of The univerSiTy of MiSSiSSippi 
Serving ole MiSS and oxford Since 1911
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haircuts • Keratin straightening • color 
waxing • pedicures • manicures
FOIL HIGHLIGHTING




Let our legal team work for you.
(662) 281-0438
Garrett, Friday and Garner PLLC
1205 Office Park Drive, Suite B • Oxford, MS 38655
Find us on Facebook at Garrett, Friday & Garner, PLLC




You can live in nYc
BY EMILY CEGIELSKI
thedmrecrutment@gmail.com
Supposedly if you can 
make it in New York, you 
can make it anywhere, so 
why don’t more people 
hightail it to the city that 
never sleeps? Well, for 
starters it’s expensive. It’s 
far away. It’s hard to find 
housing. Luckily for you, 
Ole Miss students, the New 
York Internship Experi-
ence is a way to make all 
your dreams come true.
NYIE is a program that 
allows you to live in the 
Big Apple during the sum-
mer while interning, net-
working and preparing for 
life in general. By paying 
regular Ole Miss tuition 
and fees, you get orienta-
tion activities to acquaint 
you with the city and dorm 
housing. There is also the 
opportunity to get scholar-
ships.
Unfortunately, we’re all 
students looking for jobs 
and unable to just drop 
everything and play in 
New York for the summer. 
NYIE understands this and 
is all about helping you 
in your future career. The 
program can help you find 
internships and puts every-
one in touch with Ole Miss 
alumni in the area. 
Once you’re no longer 
held hostage by the tourist 
traps of Times Square and  
Broadway, New York 
City can be a fun, cheap 
and incredible place to 
live. 
Explore St. Mark’s Place 
for some of the best and 
cheapest food the country 
can offer. The Lower East 
Side and China Town are 
home to the best drink spe-
cial and some of the cool-
est bars. On the weekends 
there’s plenty of cheap and 
free activities to fill your 
weekends. 
Contact Laura Antonow 
at antonow@olemiss.edu for 
more information. 
Jalapeñ-yo-business turkey meatloaf
• 3 lb. Ground Turkey
• 3 Jalapeños, seeded 
and halved
• 5 Tomatoes, prepped 
and strained
• 1.5 Tbsp Oregano
• 1.5 Tbsp Thyme
• Salt and Pepper to 
taste
• 10 Strips of Thick Cut 
Bacon
• 1 Yellow Onion
• 6 Garlic Cloves
• 2 Eggs
• 1 Cup Italian Bread 
Crumbs
• 9 oz Tomato Paste
• 2 Tbsp Brown Sugar
ingredients: directions:
• 2 Cups of Co-Co-
Classic
• 2 Cups of Ketchup
• 1/2 cup White Vin-
egar
• 1/2 Yellow Onion, 
Finely Chopped
• 1 1/2 Tbsp Black Pep-
per
• 1/4 cup Brown Sugar
• 2 Tbsp Salt
• 3 Tbsp Chili Powder
COURTESY KIERAN DANIELSON
LEFT TO RIGHT: Mario Martinez, Daniel-Joseph Loftus and Kieran Danielson; For more recipes of this nature, visit kieranskitchen.blogspot.org.
In the kitchen, we usually try to take a recipe and alternate it by adding more wine than necessary or by adding bacon and other 
tasty, albeit unhealthy, things. While cleaning out our deep freezer, we found about three pounds of ground turkey whose origins 
are unknown and the packaging date was non-existent, but the fact that it was free outweighed everything else. With help from my 
friends, we succeeded in making the world’s first and only BBQ Turkey Meatloaf. 
special Miss. suace:
Read everything through 
first so you can multitask!
Uh oh! Don’t forget about 






mate asked for a food 
processor last Christ-
mas because you will 
want one for this! If you have 
one, toss in the jalapeños, 
tomatoes, oregano, and 
thyme, and when blended, 
strain and place everything 
into a large bowl.
Cook the onion in a 
frying pan until trans-
lucent and then add 
the minced garlic.
While the onion is 
cooking on a low 
heat, place the strips 
of bacon on a cook-
ing sheet and season with 
brown sugar on both sides 
to make it “candied.” Cook 
in an oven at 350 degrees 
until about halfway done 
and remove. Place it some-
place where you won’t for-
get about it you dangus!
Place the cooked on-
ion and garlic in the 
bowl containing the 
tomato mixture, and 
add the tomato PASTE and 
salt and pepper to TASTE.
5Place the ground tur-key in a separate bowl and add the bread crumbs, salt, pepper, 
brown sugar and the two 
eggs. Put your hands into it 
and squeeze and stir until 
evenly mixed. You may want 
to wash your hands directly af-
terwards before giving a high-
five or braiding anyone’s hair.
6Chop four stripes of ba-con into small pieces and add to the turkey along with half of the 
tomato mixture. Blend every-
thing well and place the mixed 
turkey into a baking pan or 
anything similar. We used two 
bread pans to get the whole 
“loaf” part of the recipe down.
7Spread the rest of the remaining tomato mix-ture on top of the loaf of 
turkey and place in the 
oven at 350 degrees and bake 
for an hour and fifteen minutes. 
Take this time to listen to your 
favorite CD-R or call up an old 
friend.
8When an hour and fif-teen has passed, remove the loaf from the oven and layer the rest of the 
bacon on top of it and place 
back in the oven. Bake for an 
additional fifteen minutes.
9Remove carefully with floral patterned oven-mitts, and garnish with a 40 oz of malt liquor 
of your choice. Bone Appeteet! 
Special Mississippi Sauce:
Put all the ingredients in a 
sauce pan, bring to a boil, 
lower heat, and let simmer for 
an hour. That’s it! 
By Kieran Danielson | kierandanielson@msn.com
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VOLLEYbALL: UM vs. North Dakota





The Ole Miss women’s volleyball team beat North Dakota in the Magnolia Invitational this past weekend. 
ENJOY THE VIEW
